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Get valuable premiums quickly : 
through Pillsbury’s Extra-Value Cou-~ ! g 
pon Plan. Write now for complete list : 
of articles available. Address Pillsbury, 1 
Box 150, Minneapolis, Minnesota. ; 
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PILLSBURY 
EXTRA-VALUE COUPON 


This coupon is redeemable (with cash) 
for fine quality articles available at time of re- 
demption. This coupon expires May 31, 1954 
and is valid in the U.S.A. only where its issuance 
or redemption is not taxed, licensed, regulated 
or prohibited. (Cash value 6 mills.) Write for 
complete illustrated premium offers. Pillsbury 
Mills, L Box 150, Minneapolis, Minnesota. 


Rr Pa shrruy presents 
HOLIDAY PARFAIT PIE RECIPES 


made with Jell-O}, Ice Cream and Pillsbury’s Best Flour 


ANN PILLSBURY’S FLAKY PASTRY 
FOR PARFAIT PIE 


Bake at 425° F. for 10 to 12 minutes. 
Makss 8 or 9-inch pie shell. 


Sift.......1 cup sifted Pillsbury’s Best Enriched 
Flour 


1g teaspoon salt 


Cut in.... 14 cup shortening until particles are 
the size of small peas. 


Sprinkle 3 to 4 tablespoons cold milk over mix- 
ture, tossing lightly with fork 
until dough is moist enough to 
hold together. Form into a ball. 


on floured pastry cloth or board 
to a 10-inch circle (11-inch circle 
for 9-inch pan). Fit loosely into 
8 or 9-inch piepan. Fold edge to 
form standing rim; flute. Prick 
erust with fork. 


in hot oven (425° F.) 10 to 12 
minutes. Cool. 


Roll out.... 


Bake....... 


MINCE PARFAIT PIE 


Makes 8 or 9-inch pie. 
8 or 9-inch pie shell as directed 
above. 


Heat....114 cups water to boiling in 2-quart 
saucepan.* Remove from heat. 


Prepare..... 


Add. .osss 1 package Lemon Jell-O; stir until 
dissolved. 
Add...... 1 pint vanilla ice cream, cut into 


pieces, to hot liquid; stir immedi- 
ately until melted. 
Fold in...14 cup moist mincemeat 


(cl Hl aeecies until mixture is thickened but 
not set, 15 to 25 minutes. 
TUPNeiecere52 3.5 into cooled, baked pie shell. Chill 


until firm, 20 to 30 minutes. Top 
with whipped cream, if desired. 


“FOR FASTER SETTING, reduce waiter to 1 cup. 


EGGNOG PARFAIT PIE 


DATE-NUT PARFAIT PIE 
Makss 8 or 9-inch pie. 


8 or 9-inch pie shell as directed 
at left. 

cups water to boiling in 2-quart 
saucepan.* Remove from heat. 


Prepare..... 


Adder ots 1 package Orange Jell-O; stir until 
dissolved. 

Fold in... 14 cup (14 package) dates, chopped; 
mix well. 

Add...... 1 pint vanilla ice cream, cut into 
pieces, to hot liquid; stir immedi- 
ately until melted. 

Cel Vi eran oe until mixture is thickened but 
not set, 20 to 30 minutes. 

Fold in... 14 cup nuts, chopped 


14 teaspoon cinnamon 


into cooled, baked pie shell. Chill 
until firm, 15 to 25 minutes. Top 
with whipped cream and pecan 
halves, if desired. 

*FOR FASTER SETTING, reduce water to 1 cup. 


APRICOT PARFAIT PIE 


MakEs 9-inch pie. 


Prepare..... 9-inch pie shell as directed above. 

Heat...... 1 cup apricot juice (drained from 
No. 21% can apricots) to boiling 
in 2-quart saucepan.* Remove 
from heat. 

Add...... 1 package Orange Jell-O; stir until 
dissolved. 

7X. [. 1 pint vanilla ice cream, cut into 


pieces, to hot liquid; stir immedi- 
ately until melted. 
Blend in...1 cup apricot pulp; mix well. 


(os | ene until mixture is thickened but 
not set, 25 to 35 minutes. 
TUK ..512 220.8 into cooled, baked pie shell. Chill 


until firm, about 1 hour. Top 
—-with whipped cream and shaved 
chocolate, if desired. 
*FOR FASTER SETTING, reduce apricot juice to 
34 cup. 


EGGNOG PARFAIT PIE 


Makkss 8 or 9-inch pie. 
Prepare..... 8 or 9-inch pie shell as directed 


above. 
Heat...... 1 cup water to boiling in 2-quart 
saucepan.* Remove from heat. 


Add......1 package Lemon Jell-O; stir until 

dissolved. 

Add......1 pint vanilla ice cream, cut into 
pieces, to hot liquid; stir immedi- 
ately until melted. 

Blend in, ..1 teaspoon vanilla and 

1 teaspoon rum flavoring. 

Chill,...... until mixture is thickened but 
not set, 15 to 25 minutes, 

Beat.......2 eggs with 

2 tablespoons sugar until thick and 
light. Fold into ice cream mixture. 

Turn....... into cooled and baked pie shell. 
Sprinkle with nutmeg. Chill un- 
til firm, 20 to 30 minutes. Top 
with whipped cream and red or 
green cherries, if desired. 


*FOR FASTER SETTING, reduce water to 34 cup. 


}Jell-O is a registered trademark of General Foods Corp. 


These new recipes were developed exclusively for 
Pillsbury’s Best. Perfect results cannot be guaran- 
teed with any other flour. 


TOASTED ALMOND-CHERRY 
PARFAIT PIE 


Makegs 8 or 9-inch pie. 

8 or 9-inch pie shell as directed 

above. 

Heat....11!4 cups water to boiling in 2-quart 
saucepan.* Remove from heat. 

Add......1 package Lemon Jell-O; stir until 
dissolved. 

Add......1 pint vanilla ice cream, cut into 
pieces, to hot liquid; stir immedi- 
ately until melted. 

Ghilliggerere-<e- until mixture is thickened but. 
not set, 15 to 25 minutes. 

Fold in... 14 cup (114 02.) almonds, slivered 
and toasted 

14 cup maraschino cherries, chopped 

Turn....... into cooled, baked pie shell. Chill 
until firm, 20 to 30 minutes. Top 
with whipped cream and addi- 
tional cherries, if desired. 

*FOR FASTER SETTING, decrease water to 1 cup. 


Prepare..... 


Copyright 1952, Pillsbury Mills, Inc. 


Recipes for cake, bread, rolls—all kinds of new food 
ideas—can be yours. Simply write Ann Pillsbury, 


Minneapolis, Minneseta. 


